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ABSTRAK 
 Angkak atau red yeast rice merupakan produk hasil fermentasi 
beras oleh kapang Monascus purpureus. Kapang Monascus purpureus dapat 
menghasilkan pigmen-pigmen poliketida diantaranya yaitu pigmen kuning 
(Monascin dan Ankaflavin), pigmen oranye (Rubropunctatin dan 
Monascorubrin), dan pigmen merah (Rubropunctamine dan 
Monascorubramine). Produksi dan profil pigmen Monascus (larut etanol 
dan larut air)  melalui fermentasi padat pada media biji durian dipengaruhi 
oleh beberapa faktor yaitu kadar air dan total kapang Monascus purpureus. 
Tujuan penelitian ini adalah untuk mengetahui pengaruh lama pengeringan 
potongan biji durian sebagai media fermentasi padat terhadap produksi dan 
profil pigmen dari Monascus purpureus. Rancangan Percobaan yang 
digunakan adalah Rancangan Acak Kelompok (RAK) satu faktor yaitu lama 
pengeringan dengan 5 level meliputi lama pengeringan 0 menit, 15 menit, 
30 menit, 45 menit dan 60 menit pada suhu 40±1◦C dan diulang lima kali. 
Masing-masing media biji durian diinokulasi dengan kapang Monascus 
purpureus, fermentasi dilakukan pada suhu kamar 30±1◦C selama 14 hari. 
Selanjutnya dilakukan pengeringan pada suhu 45±1◦C selama 24 jam. 
Pengujian terhadap angkak biji durian yang dihasilkan meliputi analisa 
kadar pigmen dengan spektrofotometri dan profil pigmen dengan TLC dan 
LC-MS. Hasil penelitian menunjukkan bahwa lama pengeringan potongan 
biji durian berpengaruh nyata terhadap produksi dan profil pigmen yang 
dihasilkan oleh kapang Monascus purpureus. Hasil kadar pigmen larut 
etanol lebih tinggi dibandingkan kadar pigmen larut air. Lama pengeringan 
juga berpengaruh nyata terhadap varian profil pigmen yang dihasilkan oleh 
Monascus purpureus. Hal ini ditunjukkan dari uji kromatogram TLC 
dimana jumlah spot berbeda pada setiap perlakuan lama pengeringan. Pada 
perlakuan lama pengeringan 0 menit pada pigmen larut etanol, sebanyak 11 
senyawa pigmen terdeteksi dengan LC-MS. 
Kata Kunci: Biji Durian, Monascus purpureus, Lama Waktu Pengeringan,  
      Pigmen 
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ABSTRACT 
Angkak or red yeast rice is a product of fermented rice by 
Monascus purpureus mold. Monascus purpureus molds can produce 
polyketide pigments including yellow pigments (Monascin and Ankaflavin), 
orange pigments (Rubropunctatin and Monascorubrin), and red pigments 
(Rubropunctamine and Monascorubramine). The production and profile of 
Monascus pigments (ethanol soluble and water soluble) through solid 
fermentation in durian seed media were influenced by several factors, 
namely water content and total Monascus purpureus mold. The aim of this 
study was to determine the effect of drying duration of durian seed pieces as 
a solid fermentation medium on the production and pigment profile of 
Monascus purpureus. The experiment design used was a randomized block 
design (RBD) of one factor, namely drying time with 5 levels including 0 
minutes drying time, 15 minutes, 30 minutes, 45 minutes and 60 minutes at 
a temperature of 40 ± 1◦C and repeated five times. Each medium of durian 
seeds was inoculated with Monascus purpureus mold, fermentation was 
carried out at room temperature 30 ± 1◦C for 14 days. Then drying at a 
temperature of 45 ± 1◦C for 24 hours. Tests on the durian seeds produced 
include analysis of pigment levels by spectrophotometry and pigment 
profiles with TLC and LC-MS. The results showed that the duration of 
drying of durian seed pieces significantly affected the production and 
profile of pigments produced by Monascus purpureus mold. The yield of 
ethanol-soluble pigments is higher than the level of water-soluble pigments. 
The drying time also significantly affected the profile variants of the 
pigments produced by Monascus purpureus. This is indicated by the TLC 
chromatogram test where the number of spots is different for each 
treatment. In the 0 minute long drying treatment on soluble ethanol 
pigments, 11 pigment compounds were detected by LC-MS. 
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